pecial Individual 
| MENU 


{ 
- 
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aulanuns 
Hot and sour shrimp soup "Szechuan' style 


ubawan lnee 


Sauted beef with black pepper sauce 


aAaWwaNNe UN 
Deef-fried seabass with 
chilli & tamarind sauce 


InAanEWwa 
Fried rice "Yang-Chow' style 


waasiuny 
Boiled sesame dumplings in ginger syrup 


naviwaeuainauns 
Fried fish maw with 
crab meat scram bled eggs 


Bo og 
WNEINIANEN 
Spicy prawns wonton soup 


vaguua lnvaguinNunad 
Sauteed sea asparagus in oyster sauce 


Pg Ay al 
Luavaisare 
Steamed seabass with 
black bean sauce 


usuNeains 
Fried egg noodles "Hong Kong" style 


Lmmaninadan 
Sweetened bean curd with frui salad 


waar 
<en cold chicken 


simigvaniuay 
ish maw soup with crab meat 


fNNaAAINAA 
Deep-fried prawns with cream salad 


Uarnzwiuortnaaa 
Steamed rad seabass with soya sauce 


a1 Ae 
UsUNEALNEY 
Fried egg noodle "Fukien" style 


aAuaumau 
5 4 u u 
Chilled sweeten sago with cantaloup 


! 
nszimrevanéa le 
Fish maw soup with bamboo piths 


vy 


ANuMHNseLNED 


Steamed river prawns with garlic 


tWavaumvaawanue 214 
Deep-fried garoupa with 
chilli & tamarind sauce 


tawoaninvasu 
Fried rice with minced pork & 
mandar in olives 


wnsaunan 
Chinese pancake stuffed with 
sweeten date paste 


SNLATAN 
in soup with mixed meat 


laanssaniaiiuy 
Deep-fried chicken stuffed shrimps with 
crab roe sauce 


v iaeninvunad 
Sauteed seaasparagns in oyter sauce 


INWAA x.0 
Steamed snow fish with x.o suace 


a At a G 
Memes 
Fried flat rice noodles with seafood 


uwuenaesau 
etened gingko nuts in syrup 


Luadulutie 
Fried beef with "Hong Kong" 
kale topped 


WNAvaAWanlaaIU 
Sauteed prawns with Szechuan sauce 


Te-as i 
vauminsuemng 
Steamed garoupa with 
black bean sauce 


AImauvaasa 
Baked rice with seafood in 
abalone sauce 


UaaaEuias 
Boiled sesame dumplings in ginger syrup 


CHINESE RESTAURANT 


Bt ep 44 B) sr 


DORE +E 

Brisket beef sauce satay hotpot 

Bo thang s6t saté tay 

BEBE BER 

Braised Hongkong style vegetable 
Nam bao ngu, kim c6 xao cai 
SR A 

Pan fried goat meat special sauce 
Thit dé xAo sét tuong 

Rtn Ss & 

Pan fried filet of cod w/teriyaki sauce 
C4 tuyét ng chién s6t nhat ban 
HF 

Fillet of beef with radish in hotpot 
Bo , ci cai tay cam 

ys 

Pan fried sea asparagus w/celery, carrot, onion 
Mang bién xAo tam td 

= mh SE 

Braised goat meat w/water chestnut, 
baby ginger & lotus roots 

Dé tay cim 

BRE GR GH ie 

Deep fried special conpoy 

SO di€p tic chién gidn 


100,000 


75,080 


80,000 


130,000 


80,000 


180,000 


160,600 


180,000 


it th 45 B) jr 


82 & 76 BE 

Braised abalone, fish maw & vegi hotpot 

Bao ngu, b6ng ca tuoi tay cim 

Bak AE 

Fried shrimp w/diced pineapple & mayonnaise 
T6m s6t mayonnaise 


# Ea A 


300,006 


120,006 


70,080 


Deep fried bean curd stuffed w/minced pork & shrimp 


Dau hii ti ba 

K.O BG ry & eH 

Pan fried Giant Clam, celery with X. 

Oc voi voi x n lay tuong X.O 

eS 

Pan fried sea asparagus & Chinese Mushroom 
with Oyter sauce 

Mang bien déng c6 s u hao 

BOX Bh E RE 

Braised suckling pig , oysters 

bean curd and chicken mushroom hotpot 

Hao, heo sifa dau hi déng c6 tay cam 

Bb os Bt ae: (had Hk EE) 
Assorted dimsum ( spring roll, fried shrimp rolls, 
chinese mushroom shaomai, shang hai buns) 
Diém (4m thap cam 


150,000 


180,000 


116,000 


110,000 


IOUSUNUINUIDA: 


OW AUBUUUAK 


Shangavila 
KITEHEN 


e 

= iD } WI 

GUT WI 
MUMUIUIAINUTT IWaNUsswWABY WoAsIMany 


HANINAAAUMMIMIgqadoMMNqeMydoIodIA 
AQAUMUOAMING oO YARN, Whoo wimuAy 


InsOITaUHAINHAIsEHA. qlmiagun aunounay 
anu lUinzaynnaaauanid mAuauliorau gay 
soli) fea TnaniuvaanoonnvesqavonmUnandya 
DIMIsAAsHBOI] WaeNsEl is 

inizaa Anisu dawowanil MIU aOsL) 
qavenunygemy “VW Anis” UseneuMa 
yaa thee vevisadinn vain nsennevaraa 
Thine nnqunuiesasia isu Tey sous iA 
MUlWeouy wound 8 saluy aulanglsanaundou 
MOWAzyU WooNNUATHAM AIM OM YAAINuA 

FAMdInIUIWNOY IdaiNH 


Deep Fried 
Sweet Taro 


1 nungau 
n Finisu are 
n AnivU eent 


